Antioxidant Activity of Fish Protein Hydrolysates in in vitro Assays and in Oil-in-Water Emulsions. by Farvin, Sabeena et al.
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
General rights 
Copyright and moral rights for the publications made accessible in the public portal are retained by the authors and/or other copyright owners 
and it is a condition of accessing publications that users recognise and abide by the legal requirements associated with these rights. 
 
• Users may download and print one copy of any publication from the public portal for the purpose of private study or research. 
• You may not further distribute the material or use it for any profit-making activity or commercial gain 
• You may freely distribute the URL identifying the publication in the public portal  
 
If you believe that this document breaches copyright please contact us providing details, and we will remove access to the work immediately 
and investigate your claim. 
   
 
Downloaded from orbit.dtu.dk on: Dec 19, 2017
Antioxidant Activity of Fish Protein Hydrolysates in in vitro Assays and in Oil-in-Water
Emulsions.
Farvin Habebullah, Sabeena; Andersen, Lisa Lystbæk; Jacobsen, Charlotte; Nielsen, Henrik Hauch;
Jessen, Flemming
Publication date:
2011
Link back to DTU Orbit
Citation (APA):
Farvin, S., Andersen, L. L., Jacobsen, C., Nielsen, H. H., & Jessen, F. (2011). Antioxidant Activity of Fish Protein
Hydrolysates in in vitro Assays and in Oil-in-Water Emulsions.. Abstract from 102nd AOCS Annual Meeting &
Expo, Cincinnati, Ohio, USA, .
Farvin KHS., Andersen LL., Jacobsen C., Nielsen HH., Jessen F. 
Antioxidant activity of fish protein hydrolysates in in vitro assays and in oil-in-water 
emulsions. 
The aim of this study was to screen different protein hydrolysates with respect to their 
antioxidative properties in order to select the most promising extracts for further evaluation in 
oil-in-water emulsions. Three fractions of protein hydrolysates (Crude, >5kDa and <5kDa) from 
cod and plaice were screened for antioxidant activity by using four in vitro assays viz, 2,2-
diphenyl-1-picrylhydrazyl radical scavenging activity, reducing power, ferrous iron-chelating 
and inhibition of lipid oxidation in liposome model system. Cod protein hydrolysates exhibited  
significantly higher antioxidative effect in various antioxidant assays and were selected for 
further study. The lower fraction <5kDa was further fractionated by using a  3kDa cut-off 
membrane to get two fractions 3-5kDa and <3kDa. Thus, four fractions of cod protein 
hydrolysates (Crude, >5kDa, 3-5kDa and <3kDa) were further screened by using the above 
mentioned antioxidant assays. Interestingly, it was found that the fraction <3kDa showed very 
good reducing power, Fe2+ chelating activity and DPPH radical scavenging activity. Moreover, 
the 3-5kDa fraction was very effective in retarding lipid oxidation in liposome model system. 
These two fractions were therefore selected for further eevaluation in 5% fish oil in water 
emulsions.  
